For FAMEs analysis the samples were weighed out and dispensed into a screw top glass tubes. 2.5mL of 2.5% H2SO4 in methanol, 25 μL of BHT (0.2%) and 30 μL of C17:0 TAG (10mg/ml) was added. The samples were heated at 85˚C for 2 hours. Fatty acid methyl esters were extracted with hexane. Samples were analyzed by GC-FID. The content of the sample oil was calculated base on the internal standard 17:0 TAG. We found that there were two unknown peaks in the corn sample. Oil percent calculations with the two unknown peaks is 6.48%, without the two unknown peaks oil content is 5.85%. Chromatograms and area% reports are attached. For sterol analysis, the samples were weighed out into 2 mL Eppendorf tubes. 100 mg of pollen was extracted with 400 μL hexane. The samples were homogenized in a TissueLyserII at 20 Hz for 10 minutes. Solids were collected by centrifugation and the supernatant was transferred to a GCvial for analysis. One microliter was injected of each sample. The concentrations of the sterols detected were determined using a standard curve using cholesterol. 
